Abstract: A Post harvest loss in tomato is a major problem in the market supply chain of small farm holders in India. Spray drying is one of the effective post harvest technology used for making fruit powders of long shelf life. The spray drying behaviour of different tomato varieties and tomarillo was studied with continuous observation of parameters like feed flow rate, setting of inlet and outlet temperature and addition of malt dextrin using a commercial scale spray drier located in Gandhigram trust under a public-private-partnership mode study in link with Aruna agro agencies Ltd. Theni. Tomato collected from growers of oddanchatram (IndamRuchi), Dindigul (Co-3) and Theni (PKM-1) and Tomarillo (Red) and (Yellow) from Kodaikanal growers were used. With the feed rate of 80ml per minute in to the atomizer, addition of 40gm malt dextrin in 1 lit pulp, controlled by the peristaltic pump, inlet air temperatures of 160 o C for tomato and 164 o C for tomarillo at a constant outlet temp of 90 o C were observed as the optimum conditions for the maximum recovery of tomato and tomarillo fruit powders.
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Introduction:
Tomato (Solanum lycopersicum L.) is the largest produced and consumed vegetable crop in the world. Tomatoes are well known as a health promoter having vitamins and disease fighting phyto chemicals especially lycopene. Tomatoes are top source of Vitamin A and C, contains more dietary fibre, beta-carotene, iron, lycopene, magnesium, niacin, potassium, phosphorus, riboflavin and thiamine. Tomatoes are low in saturated fat, cholesterol and sodium. ( 
Charanjeet et al 2004)
Tomarillo (Solanum betaceum Cav. ) belong to the same family, solanaceae and is a subtropical fruit tree called "night shade plant" bearing egg shaped fruits. Tomarillo fruits have a bright future because of its flexible uses and the long production season (Prohens and Nuez 2000). These fruits are acidic, known for good source of provitamin A, vitamin C, B6 and E, and iron India ranks first in the world production of fruits and second in vegetables, accounting roughly 10 and 15 per cent, respectively, of total global production. India ranks 6 th in the world Tomato production (FAO). The National policy aims to increase the percentage of food being processed in the country to 25 per cent by 2025 (MOFPI). Food processing adds value, enhances shelf life of the perishable farm produce and encourages crop diversification.
In Tamil Nadu tomato crop is cultivated in more than 28,000 Ha with average production of 3.25 thousand tonnes per year. Tomato is the major vegetable crop cultivated in Dindigl district of Tamil Nadu on an area more than 2200 Ha across 5 major taluks with a tremendous potential of post harvest processing. Tomarillo is cultivated in hilly regions of west Bengal, Maharashtra, North eastern states. Tomarillo or tree tomato usually start bearing fruits from 1.5-2years and will give fruits for more than 10 years.In Tamil The main components of the drier were the feed system, air compressor with blower, rotary disk atomizer, cyclone and peristaltic pump. The feed system of drying air constituted of a blower and an air filter. The inlet and outlet air temperature were controlled, manually adjusted and the product was collected in a cyclone.
A. Filtered pulp B. Peristaltic pump which regulates pulp feed flow rate.
C. Atomizer nozzle spraying conc. juice in to the drying chamber. 
Results and discussions:
Pulp extracted from three tomato varieties were used for the study. Batch size of 2 litres of pulp used for each experiment, keeping the feed flow rate of 80ml/minute, varying inlet temperature till full powder recovery and set outlet temperature of 90 0 C. 
Discussion:
With 40gm addition of malt dextrin in 1 litre of fresh pulp and with a feed flow rate of 80ml/minute; an inlet air temperature of 160 0 C for tomato and 164 0 C for tomarillo with an outlet temperature of 90 0 C were observed as the optimum conditions for the complete recovery of fruit powder.
Yield:
10 litres of pulp yield 1kg of tomato / tomarillo powder.
Reconstitution:
Clean tangy tomato/ tomarillo juice obtained by addition of 5 parts of water with one part of powder.
Future Research:
-Analysing Physical, Chemical and biological properties of Tomato and Tomarillo spray dried powders -Finding out suitable, commercial scale, cheaper method of lycopene extraction from tomato/ tomarillo skin, powder (using solid-liquid extractor which was used for commercial flower concrete extractor, for example).
-comparative and correlation study of spray dried powder obtained from different tomato and Tomarillo varieties -sensory evaluation of food recipes made out of tomato/ tomarillo powders.
